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Chilli Curry 

Ingredients: 

Green chillies (large) 
Coriander seeds, Pappy seeds 
White sesame seeds 
Cumin seeds 
CoconuJ 

Ginger/ garlic poste 

Onions (raw pasfe) 

Turmeric powder, Onion seeds 

Tomarlnd pirlp 

Salt 



1/2 kg 

2 tbsp each 
2 tbsp 
1 Ibsp 

1 small piece 

1 tbsp 

3 

1 tsp each 
1 cup 

to taste 



Tempering ingredients: 

Dried, red round chillies 6 

Curry leaves 1 0 

Cumin seeds 1 tsp 

Fenugreek seeds a few 

Oil 1 cup 



Method: 



• Roast coriander, pappy seeds, sesame seeds, cumin 
and coconut in a frying pan; grind in a chopper. 

• Heotarl rn a pot; soute green chillies; remove. 

• Fry temperrng ingredients in the some oil; odd onion; 
cook till pink. 

-Add green chillies and remaining ingredients; keep on 
dum. 

• Serve when oil seponntes, 

bttpsJA«ww.fa«book.com/MasalaTvHANDI M A S A L A 
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Tandoori Cauliflower 

Ingredients: 



Cauliflower (flowers) 
Umon juice 

Green chillies (cuf lengthwise) 
Red chillies (crushed) 
Ginger/garlfc posle 
Tondoori masolo (pockaged) 
Solt 
Oil 



1 head 
3 tbsp 
6 

1 tsp, 
Va fbsp 
3 tbsp 
\o tosfe 
1 cup 



Method: 

Mix oil ingredients except oil in o bowl. 

Heot oil in o wok; odd mosola from bowl while rapidly 

stirring; keep on dum; serve. 
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Achar Gosht 

ingredients: 



3 
5 
6 

6 cloves 
cup 



Multon 

Onkans (finely cut) 
Green chillies (large} 
Dried, round red chilltes 
Garlic 

Tomarind pufp 

Fennel seeds, Onion seeds, Turmeric 
powder 1 tsp each 

Coriander seeds 1 tbsp 

Ginger (finely cul^) 2 tbsp 

Hat water 2 cups H 

Salt ta ta^te 

Oil 1 cup 

Green Chilli Ingredfents: 

Cumin seeds, Carioader seeds 1 tbsp each 
Mustard seeds 2 tbsp 

Method: 

• Raasf green chill) ingredients on an Iran griddle; grind 
in a grinder. 

» Add tamarind and salt. 

• Slit green chillies; fill with masah. 

• Heat ail in a frying pon; fry chillies galden. 

• Heat oil in a pot; fry anians brawn; add muHan, 
turmeric and salt; fry till meet changes calaur. 

• Add fennel seeds, red chillies, onion seeds, garlic, 
ginger, water and cariander; cook till meat is tender. 

-Add green chillies; keep on dum. 
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Gram Lentils and Bitter 

Ingredients: 

Gram kntits (bailed) 1 cup 

.Bitter gaurd (peeled and cut (engthwisej Vi teg 



Fennel seeds 
Onian seeds 
Turmeric powder 

Red chillies (crushed) ^ 
Tamarind pulp 

Green chillies (cuf thickly) . ♦ 

Onions (finely cut) 

Ginger/garlic paste 

Fenugreek seeds ^ 

Jaggery 

Salt 

Oil 

Bitter Gourd Ingredients: 

Turmeric pawdcr 
Tamarind pulp, joggery 
Salt 



1 tsp 

1 tsp ^ 

itsp 7 

1 tbsp 
2tbsp 
4 

3^ 
1 fbsp 
a few 
1 tsp 
to taste 

for frying + 1 cup 



1 tsp 

a little aF each 
to taste 



Meifiod: 

• Apply bitter gourd ingredients an gourds; set aside for 
little while; wash thoroughly. 

• Heot oil in o wok; fry gourds golden; remove. 

• Heat oil in a pot; fry fenugreek; odd anions; when they 
turn pink odd ginger/garlic, red chillies, turmeric, 
fennel seeds, anion seeds and salt; soute; add lentils. 

• Cook for a few minutes; odd gourds, green chillies, 
jaggery and tamarind; keep on dum. 
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Vegetable Kebabs 

Ingredients: 

Polotoes {boiled and mashed) kg 



Green peos 
Bfeodcrumb$ 

Cor rots 

Green chillies (finely cut) 

CauliRower 

Block pepper (crushed) 

Cumin seeds (roasted ond 

powdered) 

Red chillies Icrushed) 

Mustard seeds (powdered) 

Rice flour 

Salt 

Oil 



Method: 



1 cup 
1 cup 
2 
2 
4 

Vb heod 
1 (sp 

1 tsp 
1 tbsp 
1 tbsp 

3 thsp 

fo toste 

for frying + 1 tbsp 



» Heat 1 tbsp oil in o frying pon; soute cauliflower, peos 
and carrots; remove; grind in a chopper; mix with 
potatoes. 

• Add remoining ingredients except egg and 
breodcrumbs. 

• Shape into kebobs; coat first with egg, then 
breodcrumbs. 

• Heot oil in a frying pon; fry kebabs goJden Irorn both 
Sides; dish out. 
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Daigi Roast 



Ingredients: 

Chicken (whale} 
Garlic pcste 
Yogurt (strained) 
Rea chilli powder 
Turmeric powder 
Cumin powder 
Hot spices powder 
Lemon juice 
Refined flour 

Orange food colour * 
Salt 
Oil 

Choot masolo 
Tomoto, Lemon (slices). 
Lettuce leaves, 

Chips t 
Method". 

• Moke deep cuts on chicken wilh □ knife. 

• Mix remaining ingredients in o bowl; coat chicken from 
inside and out$ide thoroughly with mosolo; set oside for ot 
leost 1 hour 

• Hbg\ woter in a big pot; ploce o sieve on top of it or tie o 
muslin on top; ploce chicken on it and steam for 15 
minutes; remove. 

• Ploce chicken in on oven troy; boke in a pre- heoted oven 
ot 200^ C for 1 5-20 minut^$; remove. 

• Decorate o serving dish with tomato, lemon and fettuce 
loaves; ploce chicken on top; gomish with chips; sprinkle 
choot mosolo; serve. 



\ 

1 tbsp 

V2 cup 

1 tbsp 

V2 tsp 

1 tsp 

1 tsp 

3 tbsp 

1 tbsp 

1 pinch 

to toste 

OS required 

for sprinkling 

for decoration 

for garnishing 
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Meatball Burger 

^ Bun Ingredients: 

Flour (siM '''/2 kg 

Yeost I'/albsp 

fggs 2 

Baking pavsrder 2 fsp 

Sugar 3 tbsp 

Soil 1 ptnch 

Onion seeds l.fsp 

Meatball Ingredients. 

Beef mince (finely ground) 
Onian (finely cut) 

Bread (soaked) 3 slices 

Ginger/ garlic (chopped) 1 tbsp 

Red chilli powder 1 tbsp 
Cumin powder, Block pepper (cmshed) '/2 tsp eoch 

Bcrking powder 1 tsp 

Salt to taste 

Oil for frying 

Filling Ingredients: 

Chilli garlic sauce '/j cup 
Letttrce leaves; Tamofa, Cucumber 

Cheese (oil sliced), Tomoto ketchup os required 

Egg (beoten) 1 

Onion sees 1 tsp 



•/2 kg 



Method: 

Kneod bun ingredients with lukewarm wofer; set aside in 
a hot place. 

When dough rises, shape fnta a. rail; cur inta A pieces; 
make cuts on each piece with o knife; brush ketchup and 
egg on each piece; sprinkle onion seeds on fop. 
Brush oil on a boking troy; place buns on troy; set aside 
for 15 minutes. 

Bake in a pre heoted oven ot 200^0 far 18 minutes; 
remove. 

Heot oil in o pot; Iry onion for o few minutes. 
Grind onion, and meatball ingredients in o chopper; 
shepe into.smoll meotballs. 
Steam meotbolls in o steomer for 15 minutes; cut 
meotballs info fine pieces. 

Cut buns lengthwise fn^m the centre; ploce lettuce, tomolo, 
cucumber, meotboll pieces, chilli gorlic souce ond cheese 
on the bottom halves of the buns; cover with top halves. 
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Grilled Fish 

Ingredients: 
Fish Fillet 

Ginger/gorlic paste 

Black pepper (crushed) 

Cornflour 

Soya sauce 

Sair 

Olive oil 
Sesome oil 
Lemon, Tomato (slices)^ 
Lettuce leaves 



for decoroHng 



Method'. 

• Mix oH ingredients except olive ofl in a bowl. 

• Mori note fish with the m ix; set aside for 1 hour. 

• Heat o grill o pon; brush with olive oil; fry fish golden 
from both sides; remove. 

» Decorote o dish with femon, tomato and lettuce; ploce fish 
on it; serve. 
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Teppanyaki Chicken 



Ingredients: 

Ch'rcken (cut into strips) 
Gorlic (chapped) 
Onian, Corraf (finely cut) 
Cabboge (linely cut) 
Mushrooms (finely cut) 
Brawn sugor, Honey 
Soya sauce 

Block pepper (crushed) 

Solt , 

Oil 

white sesame seeds 



1 tbsp ^ 
1 each 
Vi cup 

1 cup 

2 cups each 
2tb$p 

1 f5p 
to toste 
4tbsp 

for garnishing 



Method: 

♦ Heat oil in a pot; fry garlic and chicken. 

♦ Add 72 pepper, soya sauce, mushrooms, honey and solt; 
cook for 7 minutes. 

♦ Add sugar; remove from Rome. 

♦ Soute anion, carrot, cabbage, remoining pepper and solt 
In 0 frying pon. Ren^jve. 

♦ Heat a sizzler; pfoce vegetables on it; odd chicken; 
sprinkle sesame seeds on top. Serve immediately. 



T 
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Fig Halwa 

Ingredients: 



Figs 

Semofino 
Whole dried milk 
Milk (fresS) 
Sugor 

Green cordomoms (crushed} 
Clorilied butter 



250 groms ^ 
250 grams 
250groms 

litre 
'/2 cup 

'/2 tSp 

1 cup 



Figs, Whole dried milk, Almonds for sprinkling 



Method-. 

• Wosh figs; blend in o blender wilh filtJe woler. 

• Heol cJorified butter a v/ok; Fry cordomomj. 

• Add figs, semolino, whole dried milk ond sugor; fry 
rhoroughly; groduolly odd milk while continuously stirring; 
cook till thick. 

» Fry liil clorilied butter seporotes; dish out. 

• Sprinkle figs, whole dried milk ond olmonds on Jop; serve. 



('1/250 
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3 cups 
2tt»sp 
200 groms 
1 hp 
1 tsp 
1 tbsp 
1 cup 
56 groms 
Vi tsp' 

for garnishing 



Creamy Garlic Fettuccine 

Garlic Sauce Ingredients 

Fettuccine pasta (boiled) 
Gorlic (chopped) 
Cream 

Block pepper (crushed) 
Chicken powder (packaged) 
Cornflour 
Milk (Fresh) 
Butter 
Salt 

Fresh coriander (chopped) 

Chicken Ingredients: 

Chicken breo^b (finely cut} 2 

Gorlic pa5te 1 tsp 

Block pepper (crushed) Vi tsp 

White vinegor 1 tbsp 

Sava sauce 1 tbsp 

Solt V2 tsp 

Oil 1/4 cup 

Method: 

• Marinafe chicker^ with oil its ingredienfs; set oside for 10 
minutes. 

• Heot butter in o soucepon; fry gorlic; odd creom, pepper, 
chicken powder, carnflour, milk ond salt,' cook for o few 
minutes. 

• Add pasto ond chicken; remove m o dish. 

• Garnish with corionder; serve. 



4^^i^^y: J/ 



httpS;//www.facebook.com/MASALAM0fimNGSHOW 



IHASALA 35 KITCHEN 



fAKSOCKTVl fPAKSOaETY 



Fish Wrapped in Banana Leaf 





Ingredients: 

Fish fillet 
Fresh corionder 
Gcrlic 

Green chillies 

Cumin seeds (roasted ond crushed) 

Brown sugor 

Fresh creom 

Lemon juice 

Red chillies (crushed) 

Block pepper. (carshed) 

Sosil leaves, corrol, broccoli, rice 



V2 bunch 
5 cloves 
5 

1 tsp 
1 hp 
3 rbsp 
1 tb$p 

1/2 tsp I 
'/2 tsp 

OS occomponi meats 



Method: 

Blend corionder, garlic, green chillies, cumin, sugor, creom, 

lemon juice, red chillies ond pepper in o blender. 

Place fish on o bonono leof; coot with blended mosolo; fold 

leaf from all sides. 

Hold in ploce witfi toothpicks. 

Ploce fish wrop on o baking troy; bolce in o pre- heofed 

oven of 200^ C for 20 minutes; remove. 

Serve with basil leaves, corrot, broccoli ond rice. 
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Cracker Fried Chicken 



ingredients: 

Chicken breasts 

Bfock pepper (crushed) 

Whife viaegor 

Gorlic paste 

Sovo souce 

Rerined Rour 

Eggs (beaten) 

Bulter crockets (crumbfed) 

Breadcrumbs 

Red chillies (crushed) 

Oregono 

Scl( 

Oil 



Method: 



3 

tsp 

] »bsp 

1 f$p 

2 tbsp 

1 cup 
2 

2 pockefs 
2 tbsp 

1 tsp 
] tsp 
Vi tsp 
for frying 



» Mix red chillies, oregono ond breodcrLrmbs in crockers. 
■ Marinate chicken breosts wifh pepper, vinegor, gorlic^ soya 
souce ond solf; sef oside for o little while. 

* Coot chicken breasfs first with Hour, fhen eggs ond ther> 
cracker mix. 

* Heat oil in o frying pan; fry chicken breasts golden from 
both sides; remove. 
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Buddha's Delight 

Chicken Ingredients: 

Chicken pieces (cubed) 500 grams 

Refined flour, Caroflour 2 tbsp each 

fgg 1 

Soya sauce 1 tbsp 

Black pepper (crushed), Salt tsp eoch 

Oil for frying + 4 tbsp 



Vegetable Ingredients: 

MusRrooms (finely cut) 4 

Carn 2 cups 

Ginger (finely cut) 1 • inch piece 

Garlic (chapped) 1 tbsp 

Dried, raund'red chfllies 6 
Capsicum (finely cuf lengthwise) 1 

Carraf (finely cut lengthwise) !/? cup 

Cabbage (finely cut lengthwise) 1 cup 

Sugar, While vinegar 1 tbsp each 

Soya sauce 1 tbsp 

Block pepper (crushed). Soli Vi tsp each 

Water V2 cup 

Carnflaur 1 tbsp 

Method: 

* Marinate chicken with its ingredients,* set aside far 1 5 
minutes. 

♦ Heat oil in o wak; fry chicken golden; remove. 

Heot 4 tbsp ail in o separate wok,- fry ginger and garlic for 
1 minute. 

• Add chicken and oil vegetable ingredients except cornflour; 
mix well. 

• Add cornflour,- cook for o few minules; dish out. 



m 
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Carrot Halwa 

Ingredients: 

Carrots {grated} 
Sugar 

Gre^n cardomams 
CloriRed batter (melled) 
Whole dri^ milk 



Almands, pistachias {finely culj 4 tbsp 




2 1^9 

1 V2 cups 
10 

!/? cup 
500 grams 



Method: 

♦ Cook corrals, sugar oad cardamoms in o pot. 

♦ When dry, add clorified butter; fry thoroughly for 10 
minulies; remove from Rome when clorified butter seporotes. 

♦ Add whote dried rnilk; set oside for 15 rninutes; odd 
olrrxsnds and pistachios; dish out. 
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Gourd and Lentil Curry 

Ingredients: 



Bottle gourds {finely cut) 
Grom lentils (boiled) 
Onion (finely cuf) 
Tomotoes (finely cut) 
Green chilli (finely cut) 
Ginger (finely cut) 
Cumin seeds 
Turmeric powder 
Red chilli powder 
Hot spices powder- 
Woter 

Soir 

Oil 

Fresh corionder (only leoves) 



y* cup 
1 

2 

1 

1 piece 
y^-tsp 
rsp 
'/^ bp 
'/2 tsp 
% cup 
to (oste 
2tbsp 

for sprinkling 



Method: 

• Heat oil in o pot; fry onion golden. 

• Add oil ingredients except lentils ond gourds; cook till 
tomatoes ore tender fry mosolo thoroughly; odd gourd ond 
woter; cook on high flome for o few minutes. 

• Add fenHls; cook on medium fJome till oil seporotes. 

• Sprinkle corionder on top; serve. 
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Chicken and Mushroom Karahi 



Ingredients: 

Chicken (boneless, cubed) 
Mushrooms (cubed) 
Onion (chopped) 
Tomotoes (chopped) 
Ginger (blended) 
Garlic (blended) 
Green chiJfie$ (blended) 
Red chilli powder 
Coriander powder 
Turmeric powder 
Woter 
Soit 
Oil 

Hot spices powder 

Method: 

• Heat oil in o pof; fry onion golden. 

• Add gorlic, ginger ond green chillies; \fy for ] minule. 

• Add lomotoes and fry Hfl oil separates; odd red chillies, 
corionder, turnneric ond solf. 

• Add mushrooms, chicken ond woler; cook lill mushrooms 
ore lender; dish out; sprinkle hot spicei; serve. 



200 groms 
200 groms 
1 

4 

1 piece 
6 cloves 
4 

1 tsp 
V4 tsp 
Vi cup 
1 Isp 
4 tbsp 

for sprinkling 
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Chicken Satay Wings 



Ingredients: 

Chicken wings 
Coconut milic 
Fish souce 
Brown sugar 
Thai red curry paste 
Salt 

Spring anion 



12 

% cup 

3 tbsp 
1 tb$p 
1 tbsp 

1 V2 tsp 



1 //.^p 

For gorntshing 



Peanut Sauce Ingredients; 

V4 cup 
2 tbsp 
1 tbsp 
7 tsp 
1 ifesp 
4 tbsp 



Cocanut milk 

Peanut butter 

Thoi red curry paste 

Garlic (chopped) 

Lemon juice 

Oil 



■ 1 



I 



Method: . 

• Cook all sauce ingredients except lemon juice an low flome, 
in o sauce pon for 3 minutes. 

• Add lennon juice; remove in o bowl. 

• Marinote wings with all its ingredients; set oside for 1 haur. 

• Bake in on aven tray in a pre- heated oven ot 200^ C for 5 
minutes; remove from flame; flip aver; boke for 5 more 
minutes; dish out. 

• Garnish with spring onion; serve with souce. 
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Prawn Balls 

Prawn Bail Ingredhents: 



Prowns 

Ginger/gorlic (chopped) 
Ho\ spices powder 
Fresh corionder 
Soir 

Oil 

Fresh coriander 

Curry Ingredients: 

Cinnomon 

Green cordomoms, Cloves 

Onions (finely cutr 
To mo toes (chapped) 
Ginger/gorlic (chopped) 
Yogurt 

Turmeric powder 
Cumin powder 
Corionder powder 
Hot spices powder 
Red chilli powder 
Salt 
Oil 



400 groms 
2 hp 
V2 tsp 
2 tbsp 
to toste 
for drying 
for gornishing 



1 stick 
3 eoch 
2 

3 

2 (sp 

1 tbsp 
\ tsp 

2 tsp 

2 tsp 
1 tsp 
1 tsp 
to taste 

3 tbsp 




Method: 

Grind prawn boll ingredients in a chopper, shape into 
balls. 

Heat oil m a wok; fry balls golden; remove. 
Heat oil in o pot; odd curry ingredients; cook till tomotoes 
ore tender; fry while stirring till oil separates. 
Add woter; bring to boil on high flome. 
Lower flame; add prown bolls; cook for 10 minutes; dish 
out. 

Cornish with coriander; serve. MM 
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White Lentil Halwa 

(ngredlents: 



white lentils (sooked) 

Sugor 

Green cardamoms 
Whole dried milk 
Glorified buHer 
Mixed dry fruits. Whale 
dried milk 



1 cup 
'/2 cup 
6 

cup 
1 cup 

for gornishing 



Method: 

• Blend lentils fn o blender. 

• Heot clorified butter in a wak; add lentils; cook stirring 
continuously till qolden. 

• Add whole dried milk^ sugor ord cardomoms; cook stirring 
cantinuausly till lentils leave the sides of the wak; dish out. 

• Garnish with dry fruits ond whole dried milk; sen/e. 
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Vegetable Lasagne 



Ingredients: 

Lasogne sheefs (boiled) 
Carrot (cubed) 
Copsicum (cubed) 
Corn 

Tomato (cubed) 
Creom 

Gorlic (chopped) 

Lemon juice 

Biack pepper (crushed) 

Oreqano, Red chillies 

(crusned) 

Cheddor cheese, Mozzarello 

cheese(grated) 

Tomoto ketchup, Water 

Salt 

Butter 

Oil 

Basil leoves 



Method: 



350 grams 
I cup 
1 cup 

Icup ^ 
1 cup 

'/2 cup 

2fsp 
2tsp 
1 tsp. 

1 tsp eoch 

1 cup each 
1 cup each 

'/2t5p 

50 grams 
4tbsp 

for garnishing 



• Heof oil in a pot; fry garlic; odd carrots, capsicums, corn, 
lomatoes, pepper, oregono. red chillies, lemon [uice, woter 
and salt; cook till dry; remove from Rome; add tomato 
ketchup. 

• Brush butter on o Pyrex dish; spreod sheets of losogne on 
the bottom; ploce Vi vegetobles, Vi cream, ond Vz cheddor 
and mozzorella cheeses, repeat process. 

• Ploce dish in o pre- heated oven; boke at 180*^C for 20 
minutes; remove. 

• Garnish with bosil leoves, serve. 
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Mongolian Beef 

Ingredients: 

Undercut 

Mushrooms (finely cut) 
French beans (finely cut) 
Carrof (finely cut) 
Onion (finely cut) 
Spring onion (finely cut) 
Soya sauce 
Brawn sugar 
Carnflaur (made into 
paste with water) 
Ginger/garlic (chapped) 
Beer stock 

Black pepper {crushed) 
Oyster sauce 
Salt 

Sesame oil 
Oil 

Spring anion 

Method: 

Cut undercut into strips. 

Heat ail in a wok; fry undercut; remove. 

Add mushrooms, french beans, carroty anion and spring 

onion in wok; saute; remove. 

Fry oinger/gorlic in same wok; odd stock; bring to boil. 
Ado soya sauce, brown sugar, sesame oil, pepper, oyster 
sauce ond salt. 

Cook for a few minutes; add meat and vegetobles; bring to 
bail; groduolly add cornflour paste; dish out. ' 
Garnish with spring onion; serve. 



^ 1^9 

1 cup 

,1 cup 

1 
1 

2 

3 tbsp 

1 tsp 

2 tbsp 
2 tsp 

1 cup 

1 tsp 

2 tsp 

y-i tsp 

1 tbsp 

4 tbsp 

for gornishing 
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iVIasala Bhaji 

Ingredients: 

Turnips (cubed) 
Green peos 
Tamafaes (blended) 
Corrats (cubed) 
Fenugreek leaves 
Joggery 

Dried, round red chillies 
Green chilfJes (finely cuf) 
Mustard seeds 
Cumin powder 
Turmeric powder 
Red chilli powder 
Salt 
Oil 



4 



'/.kg 
V2kg 

kg * 
V7 kg 

250 grams 
1 tbsp 
8 
4 

1 Ispi 
1 tsp 
1 fsp 
1 tsp 
1 tsp 

'/2 cup 



Metho,d: 

• Heot oil in o pot; fry turnips, peas and carrots; remove. 

• Fry mustard seeds in the same pot after o few minutes; add 
turmeric, tomatoes, jaggery, both red chillies, green chillies, 
cumin or»d salt; fry. 

• Add all vegetables except fenugreek; keep on dum. 

• Sprinkle fenugreek befare serving; dish out. 
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Fried Prawns 

Ingredients: 

Prowos (jumbo) 
Relined flour (sifted) 

Egg (beaten) 

Breadcrumbs 

Block pepper (crushed) 

Red chillies (crushed) 

Lemon juice 

Cumin seeds (roosted) 

5ol( 

Oil 

Spring onion, tomoto 
Tomato ketchup 




kg 

1 cup 
1 

1 cup 

'/2 fsp 

1 Np 

2fbsp 
1 tsp 
Vi fsp 

libr Wing 
for garnishing 
OS Qccomponiment 



Method: 

De veir> prowns; moke slits oo the bocic ol each; lightly 
pound them with o mollet. 

Morhote prov/ns with pepoer, lemoo juice, cumin, red 

chillies ond solt; set aside for 1 hour. 

Heat oil in a wok; coat each prawn first with flour, then egg 

and tinolly breadcrumbs; Fry prowns golden; dish out. 

Garnish with spring onion and tomoto; serve with tomoto 

ketchup. 



■ 



MASALA 



52 



KITCHEH 



PAKSOCBETYI .fPAKSOClETV 




Coconut and Egg Curry 



Ingredients: 

Eggs (boiled) 

Coconut (grored) 

Yogurt 

Lemon juice 

Onions (finely cut] 

Dried, round red chillies 

CLrmin seeds 

Ginger/garlic (chopped) 

Red chilli powder 

Coriander powder 

Turmeric powder 

Water 

Salt 

Oil 

Tomato, green chillies 



250 grams 
4 fbsp 
2 
6 

1 tsp 
2tsp 

1 V2 t$p 

1 tsp ' 
Itsp 
1 cup 

'/2tsp 

Vi cup 

for gornishing 



Method: 

• Blend yogurt and coconut in a blender. 

• Heat oil in a pot; fry onions golden. 

• Add ginger/garlic, both red chillies, turmeric, cumin, 
coriander and blended yogurt; fr/ thoroughly. 

• Add water, lemon [uice, eggs ond salt; cook for 1 0 minutes. 

• Gornish with tomato and green chillies; serve. 
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steamed Vietnamese Fisti 



2ibsp 
4 stolks 



2,tbsp 
2 cloves 

1 tsp 

2 tbsp 
1 Ibsp 
1 ibsp 
1 tbsp 
2 

1 buncK 
1 bunch 
5 stolks 
for gomishing 



II 



Ingredients: 
Fish fillet 

Ginger (finely cut) 
ienrfcongross (fineiy cut} 

Dressing Ingredients: 

spring onion (finely cut)^ 
Gorlic (finely cut) 
Ginger (finely c\Jt) 
Fish souce 
Lemon juice 
Woter 
Sugor 

Fresh red chillies (finely cut) 
Fresh corionder (chopped) 
Soyo (chopped) 
Spring onion (finely cut) 
Lemon (sliced) 

Method: 

• Lover a strainer with ginger ond lemongrass; ploce 
fish on U; steam for 1 5 minutes. 

* Mix dressing Ingredients in o bowl. 

♦ Remove fish in a dish oad pour dressing on top. 

* Gornish wifh lemon and serve. 
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Lemon Herb Chicken Pasta 

Chicken Ingredients: 

Chicken breo^ts V2 kg 

Lemons 4 

Garlic (chopped) 8 cloves 

Thyme 2 tsp 

Cayenne pepper Vi tsp 

8as1lleove$ (chopped) 2 tsp 

Salt 2 tsp 

Oil Va cup 

Sauce ingredients: 

Pasto (boifed) 2 cups 

Olive oil 2 ibsp 

Garlic 1 rbsp 

Lemon zest (grated) 1 tbsp 

Lemon juice 2 tbsp 

Creom 1 cup 

Bas:l leaves 10 

Paimesan cheese V2 cup 

Salt 1 hp 

Method: 

' Marinate chicken with ifs ingredients; set aside. 

' Heot o grill pan; grill chicken breasts for 3 minutes frotn 

bafh sides; remove. 
* Heal- olive ail in a saucepon; add oil souce ingredients 

excepf cheese; cook for a few minufes; add cheese. 
^ Add ch icken and pasta; dish auL 



T 
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Tangy Grilled Chicken 



ingredients: 

Chicken breasts 
Soya sauce 

Block pepper (crushed) 
Goflic paste 
Worcestershire souce 
Lemon juice 
Papriko powder 
Pen peri souce 
Meot tenderdiser 
Solt 



Oil 



I 



'/2 kg 
2tbsp 
Va tsp 

2..tsp • 

2 ibsp 

4tbsp 

1 '/?'»bsp 

3 tbsp 
1 rsp 

1 tsp 

4 fbsp+ for brushing 



Method: 

• Morinote chicken with oil ingredients; set oside. 
» Heat o grill pan and brush oil on it. 

♦ Grill chicken golden from both sides; remove; serve hot. 



7 

T I 



MASALA 57 KITCHEN 




PAKSOCIElYl f PiUCSOCIETV 




Chicken Nuggets 

Ingredients: 

Chicken pieces fbanelessj 
Black pepper (crushed) 
^99 

Milk (fresh) 
Lemon juice 
Soff 
Oil 

French fries, Tamoto ketchup 



1 

Va cup 
1 ttsp 

'/2 tSp 

for frying 

as accamponiment 



3 ri:>$p 
2 rbsp 
1 tbsp 
'/2 cup 
Vi fsp 
V2\sp 



Batter fngredlents: 

Refined flour 
Cornflour 
Baking powder 
Water 

Slack pepper (cnjshedj 
Salt 

Method: 

- Marinafe chicken with pepper, egg, milk, lemon juice and 

solt; set aside for hour. 
' Mix oil batter ingredients in a bowl. 
' Coat chicken pieces with batter. 
• Heaf ail in a wok; fry nuggets golden; remove. 
» Serve with french fries and ketchup. 




i/o^M/-\/ J^/Ji^/r-ji^y. JciAi'tz/r/i/o^ t?'/ 



MASALA 58 KITCHEN 



O 

2 



PAKSOCIETVI fPAKSOCBBTY 



^ra Nadeern 




Chicken Cordon Bleii 


Ingredients: 




chicken breosts 


2 


Beef slices | smoked) 


4 slices 


Butter 


2tbsp 


Breodcrumbs 


Vi cup ^ 


Thyme 


1 tsp 


Gorlic {chopped} 


2 cloves 


Mozzorella cheese 


4 slices 


Refined flour 


y2.cup 


Eggs (beaten) 


2 


Mustord paste 


1 tbsp 


Block pepper (crushed) 


to toste , 


Solt 


y-i tsp « 


Olives, Gorrot, 


Capsicum, Spring onion 


for decorotion 
■ 


Method: 





• Lighriy pound chicken breosts witfi a mollef. 

• Mix butter, pepper, musford^ thyme, gadic and solf In o 
bowl; morinote chicken with if; set oside for Vr hour. 

• Slif open chicken breasts and ploce o slice of smoked beef 
ond o si fee of cheese In the centre of eoch; fold over; 
fasten v/itfi a toothpick. 

• Goof chicken breosts first with flour^ then egg, and finolly 
with breodcrumbs. 

• Ploce chicken breasts in on oven tray; boke Vn a 
pre heofed oven oi t80^ C for 25 minutes; remove. 

• Gut chicken into pieces and orronge on o dish; decorofe 
diah with olives, carrot, capsicum ond spring onion. 
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Mushroom Masaia 



Ingredients: 

Button mushrooms (finely cut) 
Potatoes (finely cut} 
Onions (chopped) 
Ginger/goriic paste 
Tomatoes (chopped) 
Green chillies (Finely cut) 
Fresh corionder {chopped) 
Red chillies (crushed) 
Block pepper powder 
Ginger (finely cut) 
Solt 
Oil 

Lettuce leaves 



1 cup 

2 

3 

1 tbsp 

3 

6 

Vi bunch 
1 tsp 

1 Hp 

2 tbsp 
to taste 
y? cup 

for decorotion 



Green chillies, ginger (finely cut) for garnishing 

Method: 

• Heat oil in o wok; fry onions golden. 

• Add potatoes, ginger/ garlic ond red chillies; cook for a 
few minutes. 

• Add mushrooms, pepper ond solt; fry while stirring; cook 
with lid on. 

• When dry, add tomotoes, green chillies, ginger and 
coriander; mix well. 

• Decorate o dish with lettuce; dish out Mushroom Mosola; 
gornish with green chillies ond ginger. 
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Potato Pudding 

Ingredients: 

Potoroes (boiledj 
Condensed ml/k 
Sugor 
SoKron 
Butter 

Almonds (finely cut) 



1 kg 

2 cups 
1 cup 

1 pinch 
cup 

for gornishing 



Method: 

• Mash pohsloes. 

• Fry all ingredfente rfioroughly in o wok till pofaloes 
seporofe from sides; remove from flome. 

• Dish our; gomish with olmonds. 
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Chocolate Trifle 

Ingredients: 

Milk (fresh] 

Fresh cream (whipped) 
Chocolote custord powder 
Sugar 
Fruit coke 
Mixed fruits 
Chocolote (melted) ^ 
Creom, coffee powder 



1 litre 

1 cup 
4 tb$p 
'A cup 
10 slices 

2 cups 
1 cup 

for garnishing 



Method: 

• Bring milk to boil; odd sugor. 

• Mix custord powder in o little water to moke o paste; add 
to m'rfk. 

• When thick, remove from flame; remove m o bowl ond 
refrigerate. 

• Loyer o serving bowl with V2 chocolote, V2 custord, Vz coke 
slices, V2 cream and V2 fruits; repeat process. 

• Gcrnish trifle with creom; sprinkle coffee on top; 
refrigerote. 
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Reshmi Handi 

Ingredients: 

chicken (boneless pieces) V2 kg 
Cumin seeds (roosted ond 

powdered) 1 tbsp 
Corionder seeds (roosted 

ond powdered) 1 ibsp 

Ginger/gorlic posfe 1 lb|[p<| 

Hoi spices powder 1 Ijp 

Lemon juice 2 tbsp 

Fresh creom 300 groms 

Block pepper {crushed} 1 tsp 

Copsicum (finely cut) 1 

Onion (finely cuf) 1 

Solf to taste 

Butter ] tbsp 
Oil cup 



9 



Method: 

• Heol oil in o pot; fry chicken ond ginger/gorlic lil] colour 
chonges. 

• Add corionder, cumin, pepper ond hot spices; cook for □ 
few minutes; odd copsicum ond onion; cook till chicken is 
tender. 

• Add butter ond lemon juice; remove from flome. 

• Place o piece of roti in the pot; ploce 0 piece of burning 
cool on it; drizzle o few drops of oil on cool; pul lid on 
quickly. 

• Remove cool; odd creom; serve hot. 
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White Meatball Curry 

Ingredients: 

Chicken mince 
Breed 

Chickpeas (roosted) 
Poppy seeds 
Desiccoted coconut 
Corionder powder 
Yogurt (whipped} 
Onion (paste) 
Ginger/ gorl ic poste 
Whife pepper powder 

Onion {finely cut) 
Green chfllies 
Almond poste 
Salt 

Oil 

Fresh coriander 



1 V2 kg 
1 slice 

1 rbsp 
1 ibsp 
1 tbsp 
\ rbsp 

V? cup 
3 ' 
1 tbsp 

1 tsp 
1 
1 

6 

2 tbsp 

to taste 
V2 cup 

for gornishing 



Method: 

• Grind mince, onion, breod, green chillfes, poppy seeds, 
chickpeas, coconut white pepper, egg ond solt in o 
chopper; shape into meotboHs. 

• Heot oil in o pot; fry onion poste gofden. 

• Add almond, yogurt, ginger/gorlic ond corionder; fry. 

• When oil sepo rotes, odd meotballs; cook for 5 minutes 
with lid on; remove from flome. 

• Gornish with fresh coriander; serve. 
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Beef Panang 

Ingredients: 

BeeF (boiled) 

Onion (finely cuf) 

Dried, round red chillies 

Green chillies 

Coconut milk 

Peonuts 

Ginger 

Garlic 

Corionder seeds 
Lemon juice 
Basil leaves 
Brown sugor 
Curry paste 
Creom 
Solt 
Oil 

Gorlic rice 



V m 



1 '/2 kg 
1 

4 
3 

V* cup 
2tb5p 
^ piece 
7 cloves 
1 bp ^ 
2tbsp 
few 
1 fsp 

as "required/ 
as required 
to toste 
'^ cup 

OS occompontment 



J/* 3 



Method: 

• Heaf oil in o pot; fry onion; remove. 

• Add peonufs, basil, curry paste, red chillies, green 
chillies, ginger, garlic, cor ionder, sugor. lemon juice ond 
solt to pot; fry. 

• Add beef, coconut milk ond cream; coak for 10 minutes; 
add fried onion; disfi out. 

• Serve witK gorlic rice. 



MASALA 59 KITCHEN 





1 )R P'SiK'LS^^A.N 



PAKSOCBETYl fpAKSOCBETY 



ned By S 





1 



WEEKENDS 



Arabic Spinach 

Ingredients: 

Spinach 

Onion 

Garlic 

Comin seeds 
Chickpeas (bailed) 
Butter 

Block pepper (crushed) 
So\t 

Olive ail 



'/2 kg 
1 

2 cloves 
1 hp 
Vk cup, 
1 fbsp 

1 tsp 
to taste 

2 tbsp 



Chef Haroon 



Method: 

• Cut spinach leaves; immerse in bailing wafer for 2 
minutes; remove. 

• Heat oil in o wok; fry anion golden. 

• Add garlic and cumin; fry. 

• Add spinoch and remaining ingredients; cook for o few 
minutes on high flame; keep on dum. Serve. 
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